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comprising: 




acidified beverage with stabilized sweeteners and(^nded)shelf life 



(aVwater; 



(b) an edible acid component present in an 



amount suitable to maintain the pH 



of theVerage in the range of from about 3 up to less than about 6; 



(c) at least oneffigh intensity peptide sweetener; and 



;icant 



(d) aSu^^5Mgtftl>ligosaccharide which undergoe; 

h^sis^aWtt .4 weeks at jmbient conditions witlunWabresaid 
pH range and the hydroly^ed units of wWchjo^ute ( substa^ 
'stabilized sweetness to saidNbeverage^veT time> 




2. The beverage according to Claim 1, wherein said acid component maintains the 

pH of the beverage in the range of from about 3 to about 3.5. 

3. The beverage according to Claim 1, wherein said acid component maintains the 

pH of the beverage in the range of from about 3 to about 3.25. 
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4. The beverage according to Claim 1, wherein said acid component compnses 
phosphoric acid. 



5. 



rEeb^vrnge^cordhig to Claim 4, wherein said acid component comprises 
citric acid. 
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6. The beverage according to Claim 1 , wherein said acid component comprises 

citric acid. 

7. The beverage according to Claim 1 , wherein said acid component comprises 

malic acid. 



. Y ffuvC^ 

8. The beverage according to Claim 1 , wherein said oligosaccharide compnses - ^ - 
hexose or pentose monosaccharide units. ^ foe } <\f <w- * ''fy ( 

JUJ^ 10 PS^The beverage according to Claim 8, wherein the oligosaccharide is 
/ ** v ■■■Q Oligofructose . 

10. The beverag>according to Claim^]wherein the oligosaccharide is mulin. ' '^l j^Y 
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11. The beverage accordingX claim 1 1 , wherein said peptide sweetener is 

aspartame. 

12. The beverage according to Claim 1 , wherein the beverage contains both 

acesulfame K and aspartame. 

13. The beverage according to Claim 1 3 wherein the ratio of aspartame to 

acesulfame K is from about 1:2 to about 10:1. 
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acidified beverage with stabilized sweeteners and extended^shelf life 
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(a) water; 
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(b)\ flavor component selected from the group consisting of tea flavor and 
cola flavor; 



/ 



\ 



(c) an ediblfe acid component present in an amount operable to maintain the 
pH of the beverage in the range of from about 3 to about 4; 



(d) a peptide high intensity sweetener; 



(e) a soluble non-digestibk oligosaccharide selected from the group 
consisting of inulins andNfructans, said inulins and fructans having a 



caloric value of less than about 5 Kcal/g. 
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The beverage according to Claim 14, wherein said oligosaccharide is 



s ^y*r 



oligofructose. 
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The beverage according to Claim 15, wherein said peptide high intensity 
sweetener is aspartame. 

The beverage according to Claim 15, wherein said high intensity sweetener 
compos^tionis)icesulfame K. 
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The beverage according to Claim 15, wherein said high intensity sweetener 
"compositio^i^aspartame^and acesulfame K. f\i 



The beverage according to Claim 18, wherein the weight ratio of aspartame^ y V 
acesulfame K is from about 1 :2 to about 10: 1 . 
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i <$)± 2(b\The beverage according to Claim 1 ,jwherein said spluble oligosaccharide 
9* ^n^go^(^ific^rhydrolysis(by jbout0,5-50 per cent by weighftjf. said._ 

oligosaccr^d|witbin about four (4) weeks at ambient conditions witWrrthe 
pH range of 3 toVand the hydrolyzed units of which contribute stabilized J 
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sweetness to said beverage over time. 




